
16 July 2025 
 

 

C E N T U R I O N  R E S T A U R A N T  
H A P P Y  V A L L E Y   

S E A S O N  F I N A L E  S E T  D I N N E R  
 

Appetizers 
 

Vegetable “Steak” Tartare (V) 

avocado  celery beignet  garden cress   

*** 

Pickled White Anchovies & Tomato Salad 

black olives  shallots  basil  focaccia croutons 

*** 

Cured Beef Carpaccio 

Parmesan  pickled mushrooms  Pommery mustard 

 

Soup 

 

Cauliflower Velouté 

tiger prawn  green apple  curry oil 

 

Main Courses 
 

Seared Red Mullet 

yellow & green zucchini  tomato confit  sauce choron  

*** 

Whole Roasted Yellow Chicken 

potato gratin  French-style peas  jus rôti 

*** 

Tournedos Rossini 

cocotte potatoes  creamed spinach  black truffle sauce 

*** 

Beetroot Risotto (V) 

goat cheese  spiced walnuts  pear 

 

Desserts 
 

Soufflé 
vanilla / raspberry / chocolate 

*** 

Banana & Caramel Tart 

coconut sorbet  chantilly  

*** 

Seasonal Fresh Fruit Platter 
 

695 per person 
 

(V) Vegetarian Dish 
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If you have any food allergies, please inform our staff. 


